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In The Box
Raspberries
Basil
Beets
Radishes

Week of 18 July 2016

Cucumbers
Chard
Lavender

Coming Soon...
Zucchini
Garlic

Intern Spotlight:

Gustavo Quadro
Gus (goose) is a sophomore at USU majoring in
Plant Science. He is originally from Brazil but he has
also spent time living in central Utah. He enjoys
being outside and the air conditioning inside of
buildings often makes him cold. Gus loves to go
camping and rock climbing when he is not working
on the farm. Gus grew up farming with his family
and plans to work as a crop consultant assisting
other farmers to better their harvests and practices.
He loves to make jokes and has been a fun and
valuable addition to the farm this summer. He
does not like to be interviewed.
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Chard Leaves Stuffed With Rice and Herbs
by Martha Rose Shulman, http://cooking.nytimes.com

Ingredients
8 large chard leaves
2 tablespoons extra virgin olive oil
1 large onion, finely chopped
Stems from the chard leaves
2 large garlic cloves, minced
1 cup, tightly packed, cooked
medium-grain white or brown rice,
such as Calrose
¼ cup finely chopped fresh
parsley
2 tablespoons finely chopped
fresh mint
½ teaspoon Aleppo pepper
(more to taste)
¼ cup currants (optional)
Greek yogurt seasoned with
garlic, lemon and sumac for serving
Optional: crumbled feta for the
filling or for topping

Preparation
Bring a large pot of water to a boil and blanch the
chard leaves and stems for 20 to 30 seconds. Transfer to a
bowl of cold water, then drain and cut away the stems at
the base. Next cut out the wide part of the stem remaining
inside the leaf, cutting a V at the base where it connects
with the leaf. Set aside the leaves and cut the stems into
small dice (about 1/4 inch). Set aside 1/2 cup of the
blanching water for the baking dish.
Heat 1 tablespoon of the oil in a large, heavy skillet over
medium-low heat and add the onion. Cook, stirring until
very soft, about 8 minutes. Add the diced chard stems and
a generous pinch of salt and continue to cook until the
stems are tender, about 5 minutes. Stir in the garlic and
cook, stirring, until fragrant, 30 seconds to a minute.
Remove from the heat.
Preheat the oven to 375 degrees. Oil a baking dish that
can accommodate all of the chard rolls. In a large bowl
mix together the rice, onion mixture, herbs, Aleppo pepper
and currants if using. Taste and adjust seasoning.
Place 2 tablespoons of the filling on each chard leaf.
Tuck the sides over the filling and roll up the leaves. Place in
the baking dish. Drizzle the remaining olive oil over the top
and place 1/2 cup water in the baking dish. Cover with foil
and bake 20 minutes, until the chard rolls are hot and the
leaves tender. They should retain their bright green color.

